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MENU ICONS

j — spicy dish

yﬁ — suitable for vegetarians

If you have any allergies or special dietary preferences, please inform your server.

NMAPTHEPAM

PectopaH «CynyryHu n BUHO» € CUibHbIM OPEHAOM 1 aBTOPCKOU KyXHEW NpuUrnallaeT K napTHEPCTBRY.
Mbl aenmmcs onbITOM, NMPOBEPEHHBIMU CTAHAAPTAMU KYXHU U BbICOKUM YPOBHEM cepBUCa. CTaHbTE YaCTbIO MPOEKTA
M pa3BUBaNTe pecTopaH No roToBoun KoHuenumu. NMoapobHee — Ha cauTe suluguniwine.ru/franchise nnn no QR-koay:



XO/TIOOHBIE 3AKYCKMU /
COLD APPETIZERS

OBOLUHOE ACCOPTW C 3E/IEHbBIO /

VEGETABLE ASSORTMENTWITHHERBS

ACCOPTU CBEXKUX CE30HHbIX OBOLLEN C aPOMATHOM 3eN€EHbIO. /
Assortment of fresh seasonal vegetables with herbs.

[MXAIA U3 LUNMWHATA / SPINACH PKHALI .

OTBapHOW WINUHAT C FrPELKNMU OpeEXaMU, FTPY3IUHCKUMU CMIELUSIMN U aPOMATHOW 3€/1eHbIO. /
Boiled spinach with walnuts, Georgian spices, and herbs.

NXAJ/IN U3 CBEK/1bl C OPEXAMW / BEET PKHALI WITH WALNUTS

OTBapHas CBEK/A C rPeUKNMN OpexaMn, rPY3NHCKUMIN CeumnsaMm u apoMaTHON 3eN€EHbIO. /
Boiled beet with walnuts, Georgian spices, and herbs.

MXAIN U3 CTPYYKOBOW ®ACO/IN /| GREEN BEAN PKHALI

OTBapHas cTpy4ykoBas hacosb C rPELKUMU OPEXAaMU, TPY3IUHCKUMU CNELUSIMU N aPOMATHOU
3eneHbto. / Boiled green bean with walnuts, Georgian spices, and herbs.

NXAIN U3 KYPUHOW TPYAKW / CHICKEN BREAST PKHALI

OTBapHas KypuHas rpyaKa c KpacHbIM 601rapcKmum nepuem, rpeLKumMm opexaMmm, rpy3aMHCKUMMA
crneymnsamm n 3enenbto. / Boiled chicken breast with red bell pepper, walnuts, Georgian spices,
and herbs.

PYIETbl U3 BAKTAXXAHOB C OPEXAMMU /

EGGPLANT ROLLS WITH WALNUTS

PyneTbl n3 6akna)kaHoB C HAYMHKOU U3 OPEXOBOW NACTbl N TPY3UHCKUX cneunn. /
Eggplant rolls filled with walnut paste and Georgian spices.

PY/IETbI U3 C/IAAKOW LIMLIAKU C OPEXAMU MO-METPE/IbCKMU /

SWEET TSITSAKA ROLLS WITH WALNUTS (MEGRELIAN STYLE)

PyneTbl U3 nepua Umuakm ¢ HA4MHKOMN U3 OPEXOBOM NACTbl U FPY3UHCKUX crieynn. /
Tsitsaka pepper rolls filled with walnut paste and Georgian spices.

BAK/IAXXAHbI MO-Tr'PY3NHCKW / GEORGIAN-STYLE EGGPLANTS

XapeHble baKnaXaHbl C ManpuKou, rPELKUMN OpeXaMmn, KWH30U, TPY3UHCKUMN CNELNSMU
M 3epHamu rpaHarta. / Fried eggplants with paprika, walnuts, cilantro, Georgian spices,
and pomegranate seeds.



ACCOPTU NXAJIN | PKHALI ASSORTMENT

OTBapHble OBOLUM (LUMUHAT, CBEKNA, CTPYYKOBAA pacosb) U KYypUHasa rpyaka C rpeuKnMm
opexaMu, rpy3NHCKUMIN CNeLUnsaMnN U 3e1eHbI0, py/1eTbl U3 BaKIaXXaHOB 1 NepLa LnLaKu

C OPeXOBOWN Ha4YMHKOWN, NoaatoTcs Ha xnebHonm nogouke. / Boiled vegetables (spinach, beet,
green beans) and chicken breast with walnuts, Georgian spices, and herbs, eggplant and tsitsaka
pepper rolls filled with walnut paste, served on a bread boat.

MAC/IMHbI N OTIUBKWU / OLIVES

AccopTu MaciuH 1 onmBoK. / Assortment of olives.

AOMALLUHWUE CONEHbA f HOMEMADE PICKLES

ACCOpPTM N3 OBOLWEN, MAPUHOBAHHbIX MO TPAAULNOHHOMY AOMALLUHEMY peuenTy. /
Assortment of vegetables pickled in a traditional homemade recipe.

KAMYCTA NMO-Nr'PY3NHCKW / GEORGIAN-STYLE CABBAGE

MapuHOBaHHas KanycTta C FPYy3MHCKUMU CAeLnsIMuU U apoMaTHOWU 3ef1eHbI0. /
Marinated cabbage with Georgian spices and herbs.

CbIPHOE ACCOPTW / CHEESE ASSORTMENT

ACCOPTU AOMALLUHUX FPY3NHCKNX CbIPOB (CBEXMIN CYNYTYHU, KOMYEHbIN CYNYTYHN, Ye4unn,
CblpHble pyneThl), nogaétcsa ¢ Mégom. / Assortment of homemade Georgian cheeses
(fresh suluguni, smoked suluguni, chechil, cheese rolls), served with honey.



CAunBM C OBOWLAMWU / VEGETABLE SATSIVI

ACCOPTU XAaPEHHbIX OBOLLEN NOA COYCOM U3 FPELIKUX OPEXOB C FPY3NHCKUMU cneunsmu. /
Assortment of roasted vegetables in walnut sauce with Georgian spices.

CAUMBU C KYPULIEW / CHICKEN SATSIVI

He)XxxHoe KypuHoe pune nog coycomM 13 rpeLKnX OpexoB C rPYy3UHCKUMUN cneunsiMu. /
Tender chicken fillet in walnut sauce with Georgian spices.

CAUuUBWN C N1OCOCEM / SALMON SATSIVI

HexxHoe pune nococs Nof COycoM U3 FPELKNX OPEXOB C FPY3UHCKUMUK cneumnsimun. /
Tender salmon fillet in walnut sauce with Georgian spices.

CE/ibAb C KAPTO®EJIEM [ HERRING WITH POTATOES

MapunHOBaHHas cenbAb C OTBAPHbIM KapTodeseM, NyKOM U 3€/1eHbIO. /
Marinated herring with boiled potatoes, onions, and herbs.

PYIETbl U3 J10COCSA CZIABOU CO/MM C TBOPOXXHbIM CbIPOM /

LIGHTLY SALTED SALMON ROLLS WITH CREAMCHEESE

[TogatoTcs Co CBEXMMK OrypuamMu, TMMOHOM N ONIUBKaAMW. /
Served with fresh cucumbers, lemon, and olives.

OTBAPHOU FOBAXXWUW A3bIK / BOILED BEEFTONGUE

[TopaéTtcs ¢ coycoM ns xpeHa. / Served with horseradish sauce.

BACTYPMA /BASTIRMA

BaneHas roBs»bs Bbipe3ka. / Cured beef tenderloin.

MACHAA TAPEJIKA /| MEAT PLATE

ACCOPTU MACHbIX AeNNKaTECOB NOAAETCS CO CBEXMMU OBOLLAMUN, TOPYULLEN N COYCOM N3 XpeHa. /
Assortment of meat delicacies served with fresh vegetables, mustard, and horseradish sauce.



CAJIATbI /| SALADS

[PEMECKWUW CANAT /| GREEKSALAD

CBeXxxume noMuaopbl 1 orypubl, 6onrapCcKknm nepeL, MaCcnHbl, NTNCTbs casaTta, KPaCHbIN YK, Cbip

(peTa, COyC NecTo, oIMBKOBOe Maco. / Fresh tomatoes and cucumbers, bell peppers, olives,
lettuce leaves, red onions, feta cheese, pesto sauce, olive oil.

CAJIAT C BAJZIEHbIMX MOMUAOPAMU |/

SALAD WITH SUN-DRIED TOMATOES

MWKC U3 NTNCTbEB canaTa, orypLbl, Cbip MOLLAPEena, BafieHble MOMUA0PLI, TPELIKME OPeXU, YKCYC,

onmBKoBoe machno. / Mixed lettuce leaves, cucumbers, mozzarella cheese, sun-dried tomatoes,
walnuts, vinegar, olive oil.

CAJIAT C TPYLUEW MO ArogHbIM COYCOM /

SALAD WITH PEARIN BERRYSAUCE

MWKC N3 NUCTbEB CanaTa, FPeLKNEe opexun, BsieHas BULLIHSA, TBOPOXHbIN Cbip, FPyLUa,
KapaMenn3npoBaHHas B srogHom coyce. / Mixed lettuce leaves, walnuts, dried cherries, cream
cheese, and caramelized pear in berry sauce.

OBOLLHOW CA/IAT NO-TPY3UHCKW CO CMELUNAMU /

GEORGIAN VEGETABLE SALADWITHSPICE

CBexxume orypubl, TOMUAOPbI, KPACHbIW JIYK M OCTPbIN CTPYYKOBbIWN MepeL, 3arnpaBneHHble
O/INBKOBbIM MAC/IOM 1 CMETAHOW C FPY3NHCKNMU Crieynsamm u 3eneHbto. / Fresh cucumbers,
tomatoes, red onions, and hot green chili peppers, dressed with olive oil and sour cream,
Georgian spices, and herbs.

OBOLHOW CANAT NO-rPY3UHCKWN C FPELLKUMW OPEXAMMU |

GEORGIAN VEGETABLE SALAD WITH WALNUTS

CBexxue orypuibl, TOMUAOPbI, KPACHbIN JIYK U OCTPbIN CTPYYKOBBIN NMepeL, 3anpaBieHHble
OJINBKOBbIM MAC/IOM C FpeLLIKUMUN OpPeEXaMu, FPY3NHCKUMNU CNELUNAIMN U 3eN€EHbIO. /

Fresh cucumbers, tomatoes, red onions, and hot green chili peppers, dressed with olive oll,
walnuts, Georgian spices, and herbs.

CA/IAT C TbIKBOW / SALADWITHPUMPKIN

3aneyeHHas TblKBa, MOMMUOOPbLI YeppPU, MUKC N3 INCTbEB CajlaTa B ane/ibCMHOBOM COoyce
C TBOPOXXHbIM CbIPOM 1 ceMeHaMIn TbiKBbI. / Roasted pumpkin, cherry tomatoes, mixed lettuce
leaves with orange sauce, cream cheese, and pumpkin seeds.




LUED-CANIAT /| CHEF SALAD 610 P

XapeHble baKnaXaHbl, TOMUAOPbLI YEPPU, CblIp MOLLAPENIa, Cbip NApMe3aH, MUKC N3 INCTbEB 285¢g
canata, 3anpasneHHble banb3ammyeckoun rnasypoto. / Fried eggplants, cherry tomatoes,
mozzarella and parmesan cheese, mixed lettuce, dressed with balsamic glaze.

CANAT LUE3APb C KYPUHOU F'PYAKOMW /
CAESAR SALAD WITH CHICKEN BREAST 550 P

XapeHad KypuHada rpygka, 1MCcTbs canaTta, NOMUaopbl Yeppu, XpyCcTawme rpeHKu, cblp 300 g
napMe3aH, 3anpasJ/ieHHble coycoM Lle3apb. / Pan-seared chicken breast, lettuce leaves, cherry
tomatoes, crispy croutons, parmesan cheese, with Caesar sauce.

CANAT LE3APb C KPEBETKAMMU /
CAESAR SALAD WITH SHRIMP 610 P

XapeHbie KpeBeTKU, TNCTbA canaTta, NTOMUOOoPbl Yeppu, XpycTawme rpeHKn, Cblp napmMesaH, 280 g
3anpaBneHHble coycoM Lle3apsb. / Pan-seared shrimp, lettuce leaves, cherry tomatoes, crispy
croutons, parmesan cheese, with Caesar sauce.

CANIAT C XPYCTAWNMUN BAKTAXXAHAMMU /
SALAD WITH CRISPY EGGPLANT 520 P

XapeHble baKnaXaHbl U CBEXME NOMUAOPHI B KUCIO-C/IaAKOM COYyCe C TBOPOXHbIM CbIPOM 300 g
n cemeHaMu nogconHeyHuka. / Fried eggplants and fresh tomatoes in sweet-and-sour sauce
with cream cheese and sunflower seeds.

CAJIAT C KPEBETKAMW / SALAD WITH SHRIMP 650 P

O6)XapeHHble KOPOJIEBCKME KPEBETKU, aBOKAA0, MOMUAOPLI YEPPU, MUKC U3 NNCTbLEB CanaTa, 250 ¢
KYHXXYT, 3arpaB/ieHHble anenbCUHOBLIM COycoM. / Pan-seared king prawns, avocado, cherry
tomatoes, mixed lettuce leaves, and sesame seeds, dressed with orange sauce.



TENAbIN CANNAT CTIOCOCEM / WARM SALAD WITH SALMON

MWKC N3 NUCTbEB canaTta Cc 06XapeHHbIM JTOCOCEM B LINTPYCOBOM coyce. [104aéTcs € CbipoM
CynyryHu n nommagopamm yeppu. / Mixed lettuce leaves with pan-seared salmon in citrus sauce.
Served with Suluguni cheese and cherry tomatoes.

TEN/IbIN CANAT C KYPULEW N KOMYEHBIM CYTYTYHWU /

WARM SALAD WITH CHICKEN AND SMOKED SULUGUNI

3ane4yeHHoE Ha YIrNsiX KypuHoe dune, KONYE€HbIN CYyayryHU, NTOMUAOPbLI YEPPU, MUKC N3 TUCTHEB
canara, 3arnpaB/ieHHble PUPMEHHbBIM CIMBOYHbIM COYCOM C FPELIKUMUN OPEXAMU U TPY3NHCKUMMU
cneymamu. / Chargrilled chicken fillet, smoked suluguni cheese, cherry tomatoes, and mixed
lettuce leaves, dressed with signature creamy sauce with walnuts and Georgian spices.

CAJIAT CHEPHOC/IUBOM / SALADWITH PRUNE

OTBapHast KypunHasa rpygka, Y4epHOCAUB, FPeELIKNE OPeXUn, 3anpaB/ieHHbl€ CIMBOYHbIM COYCOM
c npssHou 3eneHbto. / Boiled chicken breast, prunes, and walnuts, dressed with creamy sauce
and herbs.

CAJIAT «<AHXENb» [ ANGELSALAD

HeXHble KyCOYKM TENATUHbI, TOMUAO0PbLI Yeppun, baknarkaHbl, CNaAKUN BONrapcKnm neped,
3anpaBneHHble KapaMenbHo-banb3ammnyeckmnm ykcycom. / Tender pieces of veal, cherry
tomatoes, eggplant, sweet bell pepper, dressed with caramel-balsamic vinegar.

CANIAT «FTHE3QO» / NEST SALAD

OTBapPHOW roBSXXUW A3blIK, HEXXHAS KypuHas rpyaKa, CBeXxXue orypubl U nepeneamHoe SnLo,
3anpaBneHHble cMeTaHoW. / Boiled beef tongue, tender chicken breast, fresh cucumbers,
and a quail egg, dressed with sour cream.

CANNIAT C MEYEHBIO U ANLIOM-MALLOT /

SALAD WITH LIVER AND POACHEDEGG

MWKC U3 NNCTbEB canaTta, KypuHast ne4eHb, MOPKOBb 1 MOMUAOPbI YHEPPU, 3aNpPaBNEHHbIE
COYCOM MecTOo U OSIMBKOBbIM MacoM. [10a€TCA C ANLIOM-NALLIOT U KeAPOBbIMU OpexamMu. /
Mixed lettuce leaves with chicken liver, carrots, and cherry tomatoes, dressed with pesto sauce
and olive oil. Served with a poached egg and pine nuts.



CYNbl / SOUPS

XAPY0O / KHARCHO 450 P
TpaAULUMNOHHBIN OCTPbIN FPY3UHCKUIN CYM C PUCOM N KYCOYKAMU HEXHOW rOBSANHbI, TOMAaTHOW j 325¢

NOAYXXapPKOW U apoMaTHbIMU FPY3NHCKUMUK crieuymamn. / Traditional spicy Georgian soup
with rice, tender beef pieces, tomato base, and Georgian spices.

BOPW /BORSCH 420 P

Knaccnyecknmn gomaluHum 6opul, c roBagnHoun n oowamu. Nogaércs co cCMeTaHoMW. / 350 ¢
Classic homemade borscht with beef and vegetables, served with sour cream.

YAHAXWU U3 BAPAHWHbI /| CHANAKHIWITHLAMB 510°
Cyn U3 HEXXHOW TOMEHOM BapaHMHbI C OBOLLAMUN U TPY3NHCKUMKU cneuusmu. / j 400 g

Soup with tender slow-cooked lamb, vegetables, and Georgian spices.

YXAJUKHA 450 P

PbIOHbIN BYNbOH C KYyCOYKaMmM N10COCS U 3€/EeHbIO. / 350 ¢
Fish broth with pieces of salmon and fresh herbs.

NOMALLHWK CYN C TANLWOW U KYPUHOW T'PYAKOW /
HOMEMADE CHICKEN NOODLESOUP 360 P

[loMallHASa nanwa ¢ KYyCoYKaMn KYpMHOU rpyaKn B apOMaTHOM Oy/ibOHE C 3eN1€eHbto. / 350 g
Homemade noodles with pieces of chicken breast in a flavorful broth with herbs.

TbIKBEHHbIW KPEM-CYIN / PUMPKIN CREAMSOUP 350 P

HexHbIn Kpem-cyn 13 TbikBbl. / Smooth pumpkin cream soup. Y& 350 g



[OPAYAA BbIMEYKA /
HOT PASTRIES

XAHANMYPU UMEPYIN /[ IMERULI KHACHAPURI 550 P

KPYrAbIv 3aKPbITbIM MUPOT C HAYUHKOW U3 CbiPa CYNYyryHu. / 500 ¢
Round pie filled with suluguni cheese.

MUHWN XAHANTYPU NMEPY/IN / MINI IMERULI KHACHAPURI 350 £

280 g
XAYAMYPWU METPYIN /| MEGRELI KHACHAPURI 550 £
Kpyrnbivi IMPOTr, HAYMHEHHbIN CbIPOM CYNYTYHU N 3aN€Y€HHbIV A0 30/10TUCTON KOPOY KU 500 ¢

C AOMONHUTENBHbIM C10eM cbipa cynyryHu. / Round pie filled with suluguni cheese, baked
to a golden crust with an extra layer of suluguni cheese.

MUHWU XAHANYPU METPY/1IN / MINI MEGRELI KHACHAPURI 350 £

300 g
XAYHAMYPU «NO-AIDKAPCKWU» [ ADJARULI KHACHAPURI 490 £
Jlogoyka n3 caobHOro Tecta ¢ Cbipom cynyryHu n anuom. / Boat-shaped khachapuri filled 400 g

with suluguni cheese and egg.

« C BEKOHOM U TPUBAMW / WITH BACON AND MUSHROOMS 550 #
400 g
« CKPEBETKAMWU /WITHSHRIMP 590 £
400 g
e CTPYWEWM /WITHPEAR 600 P
400 g
. CMNOMUAOPAMU N COYCOM MECTO / WITH TOMATOES AND PESTOSAUCE 600 £
400 g

MUHWU XAHANYPU «MNO-AOXAPCKW» /
MINI ADJARULI KHACHAPURI 390 P






XAYAMYPUN HA MAHTANE / GRILLED KHACHAPURI

Cblp CynyryHu B Tecte, CQOPMMPOBAHHOM Ha
Suluguni cheese wrapped in dough, shaped on a skewer and grilled over charcoal.

A4YMA / ACHMA

amnype v 3arne4eHHoM Ha MaHrane. /

[loMaLLIHNN MHOFOCNOWHbIN NMUPOT C CbIPOM CYyNYryHW. [ToaaéTcsa ¢ COyCOM MaL,OHY
nnu cmetaHon. / Homemade layered pie with suluguni cheese. Served with matsoni sauce

Oor sour cream.



XAYHAMYPU «OT WUEDA» /| CHEF’S SPECIAL KHACHAPURI

Kpyrnbin NTUPOr C CbIPOM CYyNyryHu no gupmeHHoMy peuenTty. / Round pie with suluguni cheese,

made with the chet’s special recipe.

XA4HAMYPU «NO-UAPCKW» [ ROYAL KHACHAPURI

Kpyrabiv IMpor ¢ HAYNHKOW U3 CBEXXETO Cbipa CYNYryHU, MOKPbITbIM NTOMTUKAMU KONYEHOTO
cynyryHu. / Round pie filled with fresh suluguni, topped with slices of smoked suluguni.

XAYAMYPU MEHOBAHW /| PENOVANI KHACHAPURI

[OMaLWHMX CNOEHBIN NNPOT B POpMe KOHBEPTA C CbIPOM CYNYryHu. /
Homemade envelope-shaped puff pastry pie with suluguni cheese.

XA4HAIMYPU CO WLMMUHATOM U CbIPOM CYNYTYHWU /

KHACHAPURI WITH SPINACH AND SULUGUNICHEESE

KpYrbIi 3aKPbITbIV IUPOT C HAYUHKOW W3 CbiPa CYIYFYHU U WNWHATA. /
Round pie filled with suluguni cheese and spinach.

KYBAAPWU /KUBDARI

OcCTpbIV NUPOT € pybAEHBIM MACOM CBUHUHbI, TYKOM 1 aPOMATHbIMU CBAHCKUMK CAeUnsmu. /
Spicy Georgian meat pie with chopped pork, onions, and aromatic Svan spices.

YBUWTAPW / CHVISHTARI

[loMallHne nenewKn n3 KyKypy3HOU MYyKM C CbIPOM CYNYryHMW. /
Homemade cornmeal flatbreads with suluguni cheese.

MYAAWN /MCHADI

[loMallHME KYKYpPY3Hble NeneLKn, 06apeHHbIe A0 3010TUCTON KOPOYKU. [ToaaroTcs C CbipoM
cynyryHu. / Homemade corn flatbreads, fried to a golden crust. Served with suluguni cheese.

NNABAW /LAVASH

[py3nHCKNM xneb / Georgian bread



[OPAYUE 3AKYCKN /
HOT APPETIZERS

NOBUNO NO-METPENBbCKW / MEGRELIANLOBIO

[lepeTépTas oTBapHas KpacHasa acosib C rpy3UHCKUMU CNEeLMsIMU U aPOMATHOW 3e/1eHb10. /
Mashed red beans with Georgian spices and aromatic herbs.

LUAMIMTAHBbOHbI C CbIPOM CYNYT'YHWU /

MUSHROOMS WITH SULUGUNICHEESE

3aney€EHHbIe WanoYKn WaMNMHbOHOB C CbIPOM CYNYryHW. /
Baked mushroom caps stuffed with suluguni cheese.

LUAMIMTAHbOHbI HA MAHTANE / GRILLED MUSHROOMS

LLIaMMUHBbOHBI, 3aNeYEHHbIE HAa MaHrane C rPy3aMHCKUMUK CNeuussMn 1 apoMaTHOM 3e1eHbHO. /
Charcoal-grilled mushrooms with Georgian spices and fresh herbs.

3ANEYEHHbIN CYNYTYHU C NTOMUAOPAMMU /

BAKED SULUGUNIWITH TOMATOES

Cblp CyNYyryHU 1 NTOMMOOPLI, 3aNeYEHHbIE N NPUMPAB/EHHbIE TPY3UHCKUMKU cneunsmi. /
Baked suluguni cheese with tomatoes, seasoned with Georgian spices.

3ANEYEHHbIE BAKNAXAHbLI C TOMUAOPAMU U CbIPOM /

BAKED EGGPLANTS WITH TOMATOESANDCHEESE =~~~

3ane4yéHHble baKna)kaHbl C NOMUAOPAMM N CbIPOM, MPUNPAB/EHHbIE FPY3UHCKUMU crieumsiMu. /
Baked eggplants with tomatoes and cheese, seasoned with Georgian spices.

CBEXXWUW CYNYTYHWU, 3ANEYEHHDbIA HA KELIW /

FRESH SULUGUNI BAKED ON KETSI .

CbIp CYyNYryHW, 3aN€4YE€HHbIN HA KeUn — TPAAULMOHHOW FPY3NHCKOU MMNHAHOU CKoOBopoae. /
Fresh suluguni cheese baked on a ketsi — a traditional Georgian clay pan.

BAPEHUKW C CbIPOM / VARENIKIWITHCHEESE

HeXXHble BapEHUKN C CbIPOM CYNYryHW, NOAaTCs CO CMETAHOMW. /
Soft dumplings filled with suluguni cheese, served with sour cream.

KBAPWU/KVARI

bBonbline merpenbckme BapeEHUKN C CbIPOM CYYryHU, NOAAKOTCS CO CMETAHOMW. /
Large Megrelian dumplings with suluguni cheese, served with sour cream.



ADKAMCAHIAN / AJAPSANDAL

TpaguLUMOHHOE OBOLLHOE pary 13 TyLEHbIX baknaXaHoB, NOMUAOPOB 1 6OrapCcKoro nepua,
npunpaBneHHoe NpsiHou 3eneHbto. / Traditional vegetable stew with braised eggplants,
tomatoes, and bell peppers, seasoned with aromatic herbs.

XAPYO NO-MEIrPE/IbCKN C TOBAAUHOW U OPEXAMMU /
MEGRELIAN KHARCHO WITH BEEF AND WALNUTS

TpagnLUMOHHOE rpy3nHCKOe ryctoe 61040 N3 HEXHOW roBsAANHbBI, TOMIEHHOWN B MPSHOM COYCe
C MOJIOTbIMU FPeLLKUMM OpexaMun 1 apomaTHbIMK cneunsamn. / Traditional Georgian hearty dish
of tender beef simmered in a spicy sauce with ground walnuts and aromatic spices.

NOJIMA / DOLMA

[OBSX MW hapll C FTPY3UHCKUMIK CREeLUsIMU B BUHOFPAAHbIX TNCTbSAX, TOMMEHHbIN B
COOCTBEHHOM COKY M nogatowmnncs co cmetaHoun. / Beef with Georgian spices wrapped in grape
leaves, slow-cooked in its own juices and served with sour cream.




[OPAYUE BZIKOAQA / HOT DISHES

XUHKAA [ KHINKALI

Bonbline rpy3anHCKmMe nenbMeHn AOMallHEro NPUroToBAEeHNS C HAYMHKOW Ha Bblbop: /
Large handmade Georgian dumplings with a choice of filling:

« TendatuHa / Veal

« bapaHuHa /Lamb

« CBMHUHa-roBaanHa / Pork-beef
« Cbip/Cheese

YAWLYWwynm / CHAsHuswoOLI

HeXHble KYCOYKWN TeNSTUHbI, TYLLIEHbIE C OBOLLLAMU N OCTPbIMU Crieynsamn. /
Tender veal stewed with vegetables and spicy seasonings.

POK®OP /ROQUEFORT

HexHoe KypuHoe pune, haplumpoBaHHOE CbIPOM POKMOP 1 3e1eHbt0, MOAAETCSH C PUCOM,
OBOLLLAMU M XKapeHbiMK aHaHacamu. / Tender chicken fillet stuffed with Roquefort cheese
and herbs, served with vegetable rice and fried pineapple.

YKMEPYIWU [ CHKMERULI

HapeHbIn UbINNEHOK B CMETAHHO-YECHOYHOM COYyCe C NPSHbIMU Cneynsamu. /
Fried chicken in creamy garlic sauce with aromatic spices.

3AMEYEHHbLIV 10COCb B ®O/1bTE /

BAKED SALMONINFOIL

dune nococs, 3ane4€HHoe C NanpUKon, bPoKKoIMN, NOMUAOPAMU N KPACHBIM JTYKOM. /
Salmon fillet baked with paprika, broccoli, tomatoes, and red onion.

ABXA3YPA [ ABKHAZURA

[OBSXMW 1 CBMHOW (PapLL C 3€/1IEHBIO U TPY3UHCKUMUN CeLnsmMm, 06KapeHHbIN B XXUPOBOW
ceTKe Ao 3o0n0Tucton Kopo4ku. / Beef and pork with herbs and Georgian spices, pan-fried
in caul fat until golden brown.

YAXOXbW/N /| CHAKHOKHBILI

He)<Hble KyCOUYKM KypuLbl (FrpyAKa 1 roneHb), 06)KapeHHbIe C TYKOM, CBEXXUMM MOMUA0PAMMN,

KpacHbIM 6bonrapckum nepuem n cneymamun. / Tender chicken (breast and drumsticks) fried
with onions, fresh tomatoes, red bell pepper, and spices.






LIbIN/IEHOK TABAKA / CHICKEN TABAKA 650 P

LIbINNEHOK B crieynsx, 06KapeHHbIN Nof, NPeccom A0 XPYCTSLLEN 30/I0TUCTON KOPOUKMU, Y
nogaeTtcsa c coycom cauebenn. / Chicken with spices, pan-fried under a press until golden

and crispy, served with satsebeli sauce.

OMKAXYPU /OJAKHURI

XapeHast CBMHUHA C KapTodenem, noMUaopamMu, TyKom, 6onrapcknm nepuem, HeCHOKOM
n cBexeun 3enennblto. / Fried pork with potatoes, tomatoes, onions, bell peppers, garlic,

and fresh herbs.




ENKOOA HA YINAX [
CHARCOAL-GRILLED DISHES

KYPUHOE ®UNE HA YTNIAX /
CHARCOAL-GRILLED CHICKEN FILLET 490 £

HexxHoe KypuHoe dbune, 3ane4eHHoe Ha YI/IsiX 40 30/I0TUCTON KOPOYKM C apOMaToOM [biMa 250 g
n rpysnHckmnx cneunn. / Tender chicken fillet grilled over charcoal to a golden crust with smoky

flavor and Georgian spices.

KYPUHOE BEAPO HA YIIAX /

CHARCOAL-GRILLED CHICKEN THIGH 550 %
HexxHoe KypnHoe 6eapo, 3ane4€HHOoe Ha YrsX A0 30/10TUCTON KOPOYKM C apoOMaTOM [bIMa 250 g

n rpysnHckmnx cneunn. / Tender chicken thigh grilled over charcoal to a golden crust with smoky
flavor and Georgian spices.

KYPUHbIE KPbI/IbILUKW HA YTNIAX /

CHARCOAL-GRILLED CHICKENWINGS 490 P
HeXHble KypuHble KPbISbILWKW, 3aNe4Y€HHbIe Ha YrsSX A0 30/10TUCTON KOPOYKM C apoMaTOM 280 g

abiMa n rpysmHckmx cneunn. / Tender chicken wings grilled over charcoal to a golden crust
with smoky flavor and Georgian spices.

OUNE UHOEUKW HA YITNAX /

CHARCOAL-GRILLED TURKEY FILLET 5909
HexxHoe dunne nHaenKn, 3ane4eHHoe Ha YrAax A0 30/10TUCTOU KOPOYKM C apOMATOM AbiMa 250 g

n rpysnHckux cneymn. / Tender turkey fillet grilled over charcoal to a golden crust with smoky
flavor and Georgian spices.

LWALUNBIK N3 MAKOTU ATHEHKA /

CHARCOAL-GRILLED LAMBKEBAB 690 P
COYHbIN WALLbIK U3 MAKOTU STHEHKA, MaPMHOBAHHbIN B apOMaTHbIX CAeLnsX 250 ¢
M NPUroToBNEHHLIN Ha yraax. / Juicy lamb kebab marinated in aromatic spices and grilled

over charcoal.

LWALU/TbIK U3 KOPEVKN ATHEHKA /

CHARCOAL-GRILLED LAMB LOINKEBAB 890 P
COYHbIN LWALLNbIK N3 KOPENKN ATHEHKA, MAPUHOBAHHbIN B apOMATHbIX CNeLnsax 250 ¢

M NPUroToBEHHbIN Ha yrasax. / Juicy lamb loin kebab marinated in aromatic spices and grilled
over charcoal.



LUALL/TBIK N3 CBUHUHDBI /| CHARCOAL-GRILLED PORKKEBAB 600 P

COYHbIN WaLLAbIK U3 CBUHUHbI, MAPUHOBAHHbIN B aPOMAaTHbIX CNELUSX U MPUTOTOB/IEHHbIU 250 g
Ha yrnsx. / Juicy pork kebab marinated in aromatic spices and grilled over charcoal.

LUALI/TBIK N3 TENATUHDBI/ CHARCOAL-GRILLED VEALKEBAB 650 P

COYHbIN WALWAbIK U3 TENATUHbI, MAPUHOBAHHbIN B aPOMAaTHbIX CMELNsX U NPUroTOB/IEHHbIW 250 ¢
Ha yrnsx. / Juicy veal kebab marinated in aromatic spices and grilled over charcoal.

NNIONA-KEBAB / LYULYA KEBAB

TpagULUMOHHbIN MSACHOW LWALWLJIbIK M3 COMHOTO (Paplla C apOMaTHbIMU CMELNAMU N CBEXEN 3e1EHbIO Ha WaMmnype: /
A traditional meat kebab on a skewer of juicy minced meat with aromatic spices and herbs:

e UBKYPULDBI/CHICKEN 5508
300 g
+ U3 CBUHWHbI N TOBAAMHbI / PORKANDBEEF 600 £
300 g
e UBAMTHEHKA/LAMB 690 P
300 g

ACCOPTU N3 WWALWNBbIKOB HA 4/8 MEPCOH /
CHARCOAL-GRILLED KEBAB PLATTER FOR4/8 PERSONS 3100£/6100%

ACCOPTU M3 pa3HbIX BUOOB LALLbIKA U NtoNs-kebaba, NpuUroToBAEHHbIX HAa YINSAX — UA€aNbHbIV
BbIOOp ANns KomnaHuum U3 4 unu 8 Yenosek. / A selection of kebabs and lyulya kebabs grilled
over charcoal — the perfect choice for a group of 4 or 8.

CTENK N3 1OCOCHA HA YINIAX /
CHARCOAL-GRILLED SALMON STEAK 890 P

HeXHbIn CTENK N3 NOCOCS, MPUTOTOBAEHHbIN HA YINSAX C NEFKMM apOMaToM AbiMa U cneuunn. / 230 ¢
Tender salmon steak grilled over charcoal with a delicate smoky aroma and spices.

AOPAAO HAYINAX /| CHARCOAL-GRILLED DORADO 390 £
HexxHas nopano, NpuUroToBAEHHAs Ha YrAsSX C IEFKMM apoOMaToOM AibiMa 1 cneuunn. / 1 wTt/pcC

Tender dorado grilled over charcoal with a delicate smoky aroma and spices.

CUBAC HA YTNAX (MOPLUWOHHbIN) /

CHARCOAL-GRILLED SEABASS (PORTION) 890 P
HeXHbI NOPLMOHHBIN CMbac, NPUroTOBNEHHbIN HA YIASX C NEFKUM apoOMaToM AbiMa 1 cneuun. / 1 wT/pC

Tender portioned sea bass grilled over charcoal with a delicate smoky aroma and spices.



[APHWPDbI /| SIDE DISHES

KAPTO®E/Ib AMAAXO / IDAHO POTATO 350 P
3aneyYyeHHbIN KapToMesnb C 30I0TUCTON KOPOYKOUN, MATKOW CEPALLEBUHON U aPOMATHbIMM Yﬁ 200 g

cneumsimu. / Baked potato with a golden crust, soft interior, and aromatic spices.

KAPTO®E/Ib HA YINAX /| CHARCOAL-GRILLED POTATOES 290 £
KapTodenb, NpUroToBAEHHbIN Ha YrASX C IEFKMM apOMaToOM AibiMa 1 cneuunn. / Vé 200 ¢

Potatoes grilled over charcoal with a delicate smoky aroma and spices.

KAPTO®E/Ib ®PUN / FRENCH FRIES

XpyCTALWMM 30/10TUCTbIN KapTodenb, 06XkapeHHbIW BO dpuTtope. / \(d 150 g
Crispy golden potatoes, deep-fried.

OBOLUHOWU MUKC HA YINSaX /

CHARCOAL-GRILLED VEGETABLEMIX . 490 P
CBeXxxue OBOLLM, MPUrOTOBNEHHbIE HA YI/ISIX C NEFKOU KOPOYKOW 1 apoMaTOM AbiMa U crieyun. / Yﬁ 250 ¢

Fresh vegetables grilled over charcoal with a light char and smoky flavor.

PAC C OBOLWAMMU / RICE WITH VEGETABLES

ApOMaTHbIN pUC C 0bxapeHHbIMK oBoLWamn. / Fragrant rice with fried vegetables. \(4 250 ¢



COYCbl / SAUCES

CAUEBENW/ SATSIBELI

ToMaTHbIW COYC C rPpy3nHCKUMUM crieymamu. [ Tomato sauce with Georgian spices.

TKEMAIW [ TKEMALI

Krucno-cnagKkum coyc U3 anblyum € rpysmMHCKuMin cneunamu. / Tangy-sweet plum sauce
with Georgian spices.

ADKUKA (KPACHAS / 3ENEHAS) / ADJIKA (RED / GREEN)

OCTpbIt apOMaTHbIN COYC U3 NepLa (KpacHOro / 3eN1€HOr0) C rPy3HCKUMKU cneumnsiMu. /
Spicy, flavorful sauce made from (red or green) peppers with Georgian spices.

HAPLWIAPAB /| NARSHARAB

Kucno-cnagkum coyc U3 rpaHaToBoOro coka. / Tangy-sweet pomegranate sauce.

MAUOHW C 3EIEHbIKO /| MATSONIWITHHERBS

CBEXUN KMCTOMOJIOYHbIN COYC Ha OCHOBE MaLLOHM C apoOMaTHOM 3eneHbio. / Fesh yogurt-based
matsoni sauce with aromatic herbs.

TAP-TAP /TARTAR

KpeMoBbIV COYyC C MapUHOBAHHbIMUM OTypLAMU, KanepcaMu 1 NTErKOM KNCANHKOWN. /
Creamy tartar sauce with pickles, capers, and a hint of tang.

YECHOYHbIW / GARLIC

HeXHbI coyc Ha OCHOBE AOMAaLUHEro ManoHe3a ¢ YeCHOKOM U FPYy3NHCKNMU crieynusamn. /
Creamy house-made mayonnaise-based sauce with garlic and Georgian spices.



NECEPTbHI /| DESSERTS

LWOKONAAHbLIA TOPT / CHOCOLATECAKE 350 P

HeXHbI TOPT C HAaCbIWEHHbIM LLIOKONAAHbIM BKYCOM MO AOMAaLLUHEMY peuenTy. /
Tender cake, rich in chocolate flavor, crafted from a traditional homemade recipe.

TOPT «HAMNO/IEOH» /f NAPOLEONCAKE 350 P

Knaccnyeckmm goMallHUM TOPT C HEXXHbIMU CIOSAMU XPYCTALLEro TecTa N KpeMOBOU Ha4YUHKOW. /
Classic homemade cake with delicate layers of crispy pastry and creamy filling.

TOPT <MEAOBWUK» [ MEDOVIKCAKE 280 P

Knaccuyeckum AoMallHUN TOPT U3 TOHKUX MEAOBbIX KOPXXEW 1 CIMBOYHOIO Kpema. /
Classic homemade cake with thin honey layers and creamy buttercream.

TOPT «<APIO» /ARGOCAKE 350 P

OpexoBbIN TOPT C XPYCTALWMUM 6€3e, KPEMOM N3 BAPEHOMU CTYLLEHKU U LLIOKONAAHOW rNa3ypbto. /
Nut cake with crispy meringue, boiled condensed milk cream, and chocolate glaze.

MALLOHW C MEOM M TPELLKUMW OPEXAMMU |
MATSONI WITH HONEY AND WALNUTS 180 P

[PY3MHCKNN MaLOHU C MEQOM U XPYCTALWMNMMN FPELLKUMU OpexamMu. /
Georgian matsoni with honey and crunchy walnuts.

[MAXJIABA / BAKLAVA 180 2

MHOrocnonHbIN aecepT No GUPMEHHOMY peLlenTy N3 TOHKOro TeCcTa C MegoM 1 ApobneHbIMY
rpeukmnmm opexamu. / Layered dessert made from thin pastry with honey and crushed walnuts,
prepared according to a signature recipe.



[OPAYUNE HATTUTKWU /
HOT BEVERAGES

3CMNPECCO /ESPRESSO 100 2
AMEPWUKAHO / AMERICANO 150 2
KO®E NMNO-TYPEUKW / TURKISHCOFFEE 120 P
KAMY4YUHO / CAPPUCCINO 190 P
YA B ACCOPTUMEHTE / ASSORTEDTEA 280 P

« YépHbin / Black
e 3eneHbin / Green

[10 »xenaHuto MOXHO gobaBuTb Yabpel, nnm maty. / Thyme or mint can be added upon request.



BE3A/IKOIOJIbHbIE HANMUTKW /
NON-ALCOHOLIC BEVERAGES

HEFTASUPOBAHHAA BOOA / STILL WATER 150 2

EOPXXOMMU (FTA3IPOBAHHAS BOZIA) /
BORJOMI (SPARKLING MINERAL WATER) 250 P

HABEIMNABWU (FASUPOBAHHAA BOAA) /

NABEGHLAVI (SPARKLING MINERAL WATER) 250 P
500 ml
KOKA-KO/A / COCA-COLA 180 £
330 ml

TPY3UHCKUW NUMOHA/ HATAXTAPU /
NATAKHTARI GEORGIAN LEMONADE 250 P

» CanepaBu / Saperavi Grape 500 ml
« TapxyH / Tarragon

» ®enxoa / Feijoa

« [ltowec / Duchess Pear

« Kpem-cnusku / Cream & Vanilla

e /lInMOH / Lemon

« Bapbapwuc / Barberry

COK/JUICE 1702

» AnenbcuH / Orange 200 ml
e BuwHs / Cherry
« fl6noko / Apple

MOPC K/IOKBEHHbLIN / CRANBERRYMORS 150 / 450 P
200 /1000 ml



ANNKOTO/IbHbIE HAMNMUTKW /
ALCOHOLIC BEVERAGES

BUHO «U3ABE/I/1A» [ ISABELLAWINE 220/1400 %P

[loMallHee KpacHOoe noslycnaaKkoe BUMHO U3 BUHOrpaaa copta M3abenna. / 150 /1000 ml
Homemade red semi-sweet wine made from Isabella grapes.

BUHO «TPAHATOBOE» / POMEGRANATEWINE 250 /1600 P

[lomallHee KpacHoe nonycnagkoe BUHO U3 rpaHaTa. / 150 /1000 ml
Homemade red semi-sweet wine made from pomegranates.

BUHO «KKWHA3MAPAY/IN» /| KINDZMARAULIWINE = 290/ 1670 P

[lomallHee KpacHOe nonycnaakoe BUHO U3 BUHOrpaaa copta Canepasu. / 150 /1000 ml
Homemade red semi-sweet wine made from Saperavi grapes.

BUHO «CAMNEPABW» /| SAPERAVIWINE 270/1530°%

[lomallHee KpacHoe cyxoe BUHO 13 BMHOrpaga copta Canepasu. / 150 /1000 ml
Homemade red dry wine made from Saperavi grapes.

BUHO «UUHAHOA/IW» /| TSINANDALIWINE 270 /1750 P

[lomalluHee 6enoe cyxoe BUHO N3 BUHOrpaga coptoB Pkauutenn n MuBaxe. / 150 / 1000 ml
Homemade white dry wine made from Rkatsiteli and Mtsvane grapes.

LUAMMNAHCKOE «ABPAY-AHOPCO» |/

ABRAU-DURSO SPARKLINGWINE 1100 P
Nrpncrtoe BUHO C MATKUM BKYCOM N NETKUMU (DPYKTOBbIMU HOTKAMW. / 750 ml

Sparkling wine with a smooth taste and subtle fruity notes.

YAYA JOMAWLIHAA /| HOMEMADE CHACHA 150 P

Kpenknn TpagnuMOHHbIN FPY3UHCKUN HAaNUTOK U3 BUHOTPAAHbIX BbKUMOK. / 50 ml
Strong traditional Georgian spirit made from grape pomace.

YAYANEPCUKOBAA / PEACH CHACHA 150 P

Kpenknn TpagnuMOHHbIN FTPY3UHCKUN HAaNUTOK C MATKUM BKYCOM NepcuKa. / 50 ml
Strong traditional Georgian spirit with a smooth peach flavor.



YAYATYTOBAA / MULBERRY CHACHA 150 2

Kpenknn TpagnuMOHHbIN FTPY3UHCKUN HAaNUTOK C MATKUM BKYCOM TYTOBHUKA. / 50 ml
Strong traditional Georgian spirit with a smooth mulberry flavor.

KOHbAK LI,OMALLIHI/II7I { HOMEMADEBRANDY 200 P
50 ml
BOAKA «bENYTA» [ BELUGAVODKA 300 #
50 ml
BOAKA «LUAPCKAS 30/10TASl» / TSARSKAYA GOLDVODKA 220 P
50 ml
MNBO CBET/IOE ®UJ/IbTPOBAHHOE / LIGHT FILTEREDBEER 320 P
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